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Walk-In Cooler Box Design Project

Instructions: Using the Quality Food for Quality Meals Manual refer to
“Appendix 4 - Ideal Storage Temperatures”, page 118, and the lists on
page 13, “Ethylene Producers & Ethylene Sensitive” to answer the
following questions:

1- Place the following produce in the best temperature zone of the cooler
(front or back) or in the dry storage area.
(Write in Answers on “Produce Cooler Plan-O-Gram”)

Apples Lettuce, Iceberg
Bananas Melons

Broccoli Oranges, California
Cabbage Peaches

Carrots Pears, Ripe

Celery Potatoes
Cucumbers Squash, Summer
Grapes Sweet Potatoes
Lemons Tomatoes, Green

2- Which items in the front of the cooler need to be kept separate from
other produce because they are “High Ethylene Producers™?

3- Which items in the back of the cooler need to be kept separate from
other produce because they are “High Ethylene Producers™?

4- Which items in your dry storage need to be kept separate from other
produce because they are “High Ethylene Producers™?
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	Quick Steps to Fruits & Vegetables Galore & Dairy Too
	  School Food Service Recipes 
	RED
	  School Food Service 
	FRESH TOMATO PIZZA SALAD
	Yield: 100 each 1 cup portions


	Apples & Dips
	  School Food Service Recipes 




	    (Gold, Smooth Cayenne, Red Spanish and Sugar Loaf; Gold is the newest
	      variety with an extra sweet flavor, golden color and higher vitamin C content.)
	Pineapple-Orange Dipping Sauce  Yield:  Approx. 1 ¼ gallon
	Fresh Carrot Soup
	Listed below are suggestions which you may choose at your own discretion
	  Broccoli  


	Broccoli Spaghetti Parmesan
	Cranberry
	Listed below are suggestions that you may choose at your own discretion
	  School Food Service Recipes 



	PUMPKIN CRANBERRY BARS     Yield:  50 Servings 
	CRANBERRY SWEET POTATO WHIP     Yield: 25 each 5 oz. servings
	  School Food Service Recipes 


	CHEESE – CAULIFLOWER - DIJON SOUP     Yield:  2 ½ Gallons 
	  School Food Service Recipes 

	Fruit Cup 1
	Fruit Cup 2
	Sweet Potatoes
	Listed below are suggestions that you may choose at your own discretion
	  School Food Service Recipes 



	Rainbow Fruit Salad
	  School Food Service Recipes 
	Listed below are suggestions that you may choose at your own discretion
	  School Food Service Recipes 



	Fact Sheet
	Warm Spinach Salad
	  School Food Service Recipes 
	Turkey Pita Pizzazz
	  School Food Service Recipes 
	Orange Spinach Salad with Honey Dill Dressing
	Honey Dill Dressing
	Fact Sheet
	Listed below are suggestions that you may choose at your own discretion
	Cucumbers

	Did you know…



